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MUFFINS 


1 C. shortening 
1 C. brown sugar 
1 C. molasses 
1 C. buttermilk 
4 egg yolks, beaten 
4 egg whites, beaten 


4 C. flour, sifted 
2 tsp. soda 
1 tsp. cinnamon 
| tsp. ginger 
i tsp. allspice 
\ C. nuts, i C. raisins 


Cream sugar and shortening; add eggs, soda and 
spices to molasses and add to mixture. Add milk 
and flour alternately. Fold in beaten egg whites; 
add nuts and raisins. Place in ice box and when 
ready to use - without stirring - just dip mix into 
muffin tins. (Can be kept in refrigerator 1 week.) 
Bake 15 min. at 350°. Makes 63 . 


Ethel Prather 


MEXICAN CORNBREAD 


1 C. cornmeal 

2 eggs, beaten 
2/3 C. salad oil 
1 tsp. salt 


3 tsp. baking powder 
§ pt. sour cream 
1 sm. (6 oz.) can, 
cream style corn 


Mix, and place § mixture in hot, greased 10 x 13 
baking dish. Over this, sprinkle: 1 C. grated 
cheese and % C. chopped green pepper. Cover with 
remaining mixture. Bake 350°» 1 hour. Serves 8. 


Nancy Carmen 


PARKER HOUSE ROLLS 


1 C. milk, scalded 

1 tbsp. shortening 

2 tbsp. sugar 
1 tbsp. salt 


1 pkg. yeast, cake or dry 
i C. lukewarm water 
1 well-beaten egg 
3iC. flour 


Combine milk, shortening, sugar and salt; cool to 
lukewarm. Add yeast, softened in lukewarm water; 
add egg. Gradually stir in flour to form soft 
dough. Eeat vigorously; cover and let rise in 
warm place (82°T till double in bulk, about 2 hours. 
Turn out on lightly floured surface. Note: Either 
the shortening or sugar or both may be increased in 
this recipe to % C. to make a richer roll. Makes 
about 3 dozen rolls. 


Juanita McDermed 


NEVER-FAIL HOT ROLLS 


Put in a small bowl: 
3 C. warm water 
3/4 C. sugar 
1 pkg. dry yeast 
Let set 15 min. 


Put in a large bowl: 

10 C. flour 

3/4 tsp. salt 

Mix yeast mixture into 

flour. 


Knead about 3 min. Remove any left-over flour. 
Grease the bowl and dough. Let rise to double 
the amount; knead down. Let rise again. Make 
into light rolls. 

Also makes delicious cinnamon rolls. Will keep a 
week in refrigerator. Just knead down each day and 
bake as desired. 


Mrs. Pearl Smith 


REFRIGERATOR AND CINNAMON ROLLS 


2 pkg. yeast, cake or dry J/k C. sugar 
£ C. lukewarm water 2 tsp. salt 

3/4 C. shortening 1 C. cold water 

1 C. milk, scalded 7? C. sifted flour 

2 eggs, beaten 

Soften yeast in lukewarm water. Combine shortening 
and milk. Combine eggs, sugar, salt and cold water; 
add to milk and shortening. Add yeast mixture. Add 
flour. Cover, and chill overnight in refrigerator. 

Refrigerator Rolls: Shape, let rise and bake - 
425°, 15 - 20 min. 

Cinnamon Rolls: 1 C. brown sugar, i C. milk, 

4 C. oleo or butter. Heat to blend ingredients; 
put about 2 tbsp. in each cup in muffin pan. 

Sprinkle nut meats in each cup. Using about 1/3 
of dough, roll into rectangle, 1" thick. Melt 2 
tbsp. oleo; spread over dough. Mix 1 tsp. cinnamon 


with £ C. sugar. Sprinkle over butter. Roll as 
jelly roll. (Nuts or raisins may also be sprinkled 
on butter.) Cut into 1§" slices; place in muffin 
tins over sugar mixture. Sprinkle sugar and cin¬ 
namon on top. Makes 12 - 18 rolls. Let rise; 
bake 425°, 15 - 20 min. Invert pan onto cookie 
sheet or foil. Spoon extra sauce over rolls. 

Good eating! 

"I can do all things through Christ which 
strengthened me." Philippians 4:13 


Helen Hampshire 


BUBBLE BREAD 


1 C. milk, scalded 

2 tsp. salt 

6 tbsp. margarine 
i C. sugar 


2 pkg. yeast, cake or dry 
^ C. lukewarm water 
2 eggs, well beaten 
6 i C. flour, sifted 


Mix milk, melted shortening, sugar and salt. 

Let cool. Soak yeast in 5 C. water; let set 5 
min. Add beaten eggs. Add flour (may not take 
all) . Knead about 10 min. Let rise 1 hour. 

Pinch out dough balls in the size of walnuts. 

Roll each first in butter (melted), then in mixture 
below. Put in greased angel-food-cake pan. Allow 
15 - 20 on bottom layer; build up from there until 
all dough is used. Let rise 15 min. Bake 350° for 
1 hour. Turn out on large plate and take off in 
pieces. Serve hot or cold. -over 


Dip in this mixture: 

l^C. sugar 3/4 c. melted butter 

li tbsp. cinnamon 1?C. finely chopped nuts 

"Nor do men light a lamp and put it under a 
bushel, but on a stand, and it gives light to all 
in the house. Let your light so shine before men, 
that they may see your good works and give glory 
to your Father who is in heaven." Matthew 5:15-16 


Barbara Nichols 


EANANA BREAD 


i C. shortening 

1 C. sugar 

2 eggs 

3 ripe bananas 
1 tbsp. milk 


2 C. flour 
1 tsp. soda 
§ tsp. salt 
| C. nuts 


Cream shortening and sugar. Add beaten eggs. 

Mash bananas with milk and add to creamed mixture. 
Add flour, salt and soda, sifted together. Add 
nuts. Eake in loaf pan for 1 hr. 350°. 


"Faith makes all things possible; Love makes them 
easy". 


Clara Webb 


PUMPKIN BREAD 


2 3/4 C sugar 

- C •* bartering 

3 eggs 

2 C pu^nkm 
3*0. -flour 

3 I tsp baking powder 


^ tsp- salt 
: tsp. cloves 
I tsp- allspice 
''I tsp cinnamon 


Cream sugar and shortening add eggs on©' at a 
time, add pum.pljUn. Sif-t together dry. ingredients 
and add to above. Eake 40 minutes at 325°* 

(I suggest 3 - 9§X5iX2§ pans, makes a large 
recipe.) 


Darlene Foster 


LEMON CAKE 


1 pkg. lemon jello 
1 pke:. Lemon Supreme cake mix 
3/4 C. Mazola Oil 
4 eggs 

Mix together and beat 4 min. Add 1 C. water; beat 
one min. more. Eake at 350°. When done, remove 
from oven; stick full of holes with large fork; 
mix i C. lemon juice with 2 C. powdered sugar. 

Pour over cake and return to oven for one min. 

"I will Eless the Lord at all times. 1 ' Psalms 34:1 

Dorothy Ryel 


DEPRESSION CAKE 


2 tbsp. shortening 
C. sugar 
C. brown sugar 
2^ C. flour 
1 tsp. soda 
\ tsp. cinnamon 


^ tsp. nutmeg 
\ tsp. salt 
1 tsp. maple flavor 
1 tsp. vanilla 
1 C. raisins 
\ C. chopped nuts 


Cook raisins in l£ C. water; cool. Cream shortening 
and sugars. Sift flour, salt, soda, cinnamon and nutmeg. 
Add juice; beat thoroughly. Add vanilla, maple flavor, 
raisins and nuts. 


Virginia Hull 


BUNDT CAKE 


1 stick margarine 
C. shortening 
1^- C. sugar 
I 3 - C. milk 


3 C. flour 

3 tsp. baking powder 
1 tsp. vanilla 
1 tsp. salt 


4 eggs, separated 

Cream sugar and margarine well; add egg yolks one at a time 
and beat. Sift flour, baking powder ar.d salt. Add milk and 
flour alternately. Fold in stiffly beaten egg whites care¬ 
fully. Put batter and streusel alternately in well greased 
pan. When all in, take knife ard swirl a little for marble 
effect. Bake 350° for 40 - 55 min. (depending on thickness 
of pan.) Let cool before taking from pan. 

Streusel: \ C. sugar; 3 tbsp. cocoa; 1 heaping tsp. cinnamon 


Charlotte Allen 


SHEATH. CAKE 


Sift 2 C. flour; add 2 C. sugar. Melt 1 stick oleo in 
saucepan; add: g- C. shortening, 5 tbsp. cocoa, 1 C. cold 
water. Bring to boil; pour over flour and sugar mixture. 
Add: ^ C. buttermilk, ltsp. vanilla, 1 tsp. cinnamon, 
tsp. salt, 1 tsp. soda, 2 eggs. Mix well; pour onto 
greased cookie sheet. Bake 20 min. at 400°. 

5 min. before cake is done, melt 1 stick oleo in saucepan; 
add: 5 tbsp. cocoa, 5 tbsp. milk. Bring to a boil. Re¬ 
move from heat; add 1 tsp. vanilla and 1 box powdered sugar. 
Beat smooth and spread on cake while hot. 

Clora Strouse 
Mrs. Jerry Turner 
Vivian Igo 

JOY = J: Jesus first; 0: Others next; Y: Yourself last 


MOIST CHOCOLATE CAKE 


Mix together: 3 C. flour 

2 C. white sugar 1/3 C. cocoa 

3/4 tsp. salt 2 tsp. soda 

Add: 3/4 C. cooking oil, mixing thoroughly with above; 

2 C„ cold water, stirring just until mixed; 

lg- tbsp, vinegar - vary this to taste tbsp. mor e 

for a tangy taste or §- tbsp. less for a sweeter taste.) 
2 tsp. vanilla, mix well. 

Pour into large baking pan, 9 x 13 in. Do not grease nor 
flour pan. Bake 35 minutes at 325°. (Don’t overbake.) 


Over for frosting - 



PROSTING 


1 C. sugar £ C. milk 

C. cocoa 2 tbsp. corn syrup 

C. butter or oleo 

Mix together; heat to a full, rolling boil for 3 minutes, 
stirring constantly. Allow to cool for 4 minutes. Add 
1 tsp. vanilla. Now add about l£ C. powdered sugar. 
Spread on cake while both are still hot. 

“The soul of education is the education of the soul." 


Helen Jackson 


CHOCOLATE CHIP CAKE 


1 C. shortening 

2 C. sugar (scant) 

4 egg yolks 

1 C. sweet milk 

2 C. minus 2 tsp. flour 
1 tsp. vanilla 


2 tsp. baking powder 
1 C. grated pecans 
1 bar sweet chocolate (grated) 
dash salt 

4 egg whites (stiffly beaten) 


Mix shortening and sugar. Add egg yolks. Beat until mixed 
thoroughly. Add sifted dry ingredients alternately with 
milk. Add vanilla. Fold in pecans, grated chocolate 
(reserving some pecans and chocolate for top of icing), then 
egg whites. Pour into greased and floured sheath pan, 
bake at 350°, 20 minutes. "When cool, frost with butter 
frosting and top with chocolate and pecans. 


$25,000 CAKE 


Use: 3, 8* layer pans 

Place: 2 C„ finely chopped nuts evenly over bottoms of well- 
greased and lightly-floured round pans. 

Grate: 4 oz. sweet chocolate; reserve. 

Sift together: 2§- C. flour, 4^ tsp. baking powder, 1 tsp. 
salt and l£ C. sugar. 

Add: 2/3 C. shortening, 1^- C. milk and 1 tsp. vanilla. 

Beat: lg- min. at low speed; then beat at medium speed for 
1^- min. 

Add: 2/3 C„ egg whites 

Beat: lg- min. 

Spoon: 1/6 of batter carefully into each nut-lined pan - 
using total of £ of batter. Sprinkle grated chocolate - 
1/3 in each pan. Spoon remaining batter into pans, 
spreading carefully so chocolate is not disturbed. 

Bake: 350° for 35 to 40 min. Let cool in pans 15 minutes 
before turning out. Cool thoroughly and frost layers, 
nut side up, with chocolate frosting (see other side). 


CHOCOLATE FROSTING 


Combine 4 sq. chocolate, 1 C. sugar, and £ C. water. Cook 
over low heat, stirring constantly until chocolate melts - 
remove from heat. Add 4 egg yolks; beat; cool. Cream 
1 C. butter and 1 tsp. vanilla. Blend in 4 C. sifted 
powdered sugar. Add chocolate mixture to butter — sugar 
mixture. Beat until smooth. 

"■When God measures men, He puts the tape around the heart, 
not the head." 


Donna Elliston 


CHOCO-DEVIL CAKE 


^ C. butter or oleo 
2g- C. brown sugar 
3 eggs 

3 oz. unsweetened chocolate 
melted or 
2 lg. tbsp. cocoa 


£ C. buttermilk 
2^ tsp. soda 
tsp. salt 
2-£ C. flour 
2 tsp. vanilla 
1 C. boiling Dr. Pepper 


Cream butter and sugar; add eggs one at a time, beating well 
after each addition. Add cooled chocolate (or cocoa to flour). 
Add 1 tsp. soda to buttermilk and 1^- tsp. soda to flour and 
salt. Add flour and buttermilk alternately. Add vanilla and 
Dr. Pepper. Pour into 3 greased and floured 8" round pans 
or long loaf pan. (If too full, make a few cup cakes.) Bake 
at 375°, 25 - 30 min. Cool and frost with favorite icing. 


Edith Alexander 


r\) h-»w|p 


RED VELVET CAKE 


Cream: 

C. shortening 
| C. sugar 
oz. red food color 
(2, 19 S^ bottles) 

2 whole eggs 


Bake at 350°, 35 min. 


Then Add: 

1 tsp. salt 

1 tsp. soda 

2 C. sifted flour 
1 C. buttermilk 

1 tbsp. cocoa 
1 tsp. vanilla 

Makes 29" layers. 


Billie Swanson 


RED CAKE 


C. sugar 
\ C. shortening 
2 eggs 

1 C. buttermilk 

1 tsp. vanilla 

2 C. flour 


2 level tbsp. cocoa 
1 tsp. soda 
1 tsp. salt 
1 tbsp. vinegar 

1 an. bottle red food coloring 


Cream sugar and shortening. Add eggs. Add alternately, butter¬ 
milk and sifted dry ingredients. Add vanilla, vinegar and 
food coloring. Bake 350°, 30 minutes. When cool, ice with 
following toping; 

1 C. sugar 1/8 tsp. salt 

1/3 C. flour 3 /4 stick soft oleo 

1 C. milk nuts 


-over 


Mix flour, sugar, salt and milk. Cook over low heat 
until thickened. Cool. Add oleo, vanilla and nuts. 

Ileta Brazell 
Edna Darnell 

"If a child lives with Acceptance, he learns Love." 


Sift together: 
2 C. flour 
C. sugar 


FRUIT COCKTAIL CAKE 


tsp. soda 
dash of salt 


Mix with: 

2 beaten eggs and 1 - 303 can Fruit Cocktail, juice included 

Pour into a greased and floured oblong pan. Sprinkle with 
^ C. brown sugar and \ C. nuts (optional). Bake 350°, 
approximately 40 min. 

Topping: 

1 stick oleo or butter 3/4 C. sugar 

5- C. condensed milk ir tsp. vanilla 

Cook; boil 2 minutes. Remove from fire; add ^ C. coconut. 
Frost while cake is still real warm. 

Maxine Gisick 


STRAWEERRY CAKE 


1 pkg. strawberry jello 
1 box white cake mix 

1 pkg. strawberries (small, frozen) 5 C. in cake 
2/3 C. water 
2/3 C. Wesson Oil 
4 eggs 

Mix cake mix, jello, water, salad oil, and egg 
yolks. Stir in strawberries, nuts or coconut and 
beaten egg whites. Eake in 350° oven, 40 min. 

While baking, mix 1^ C. powdered sugar with remain¬ 
ing strawberries. Pour over cake and bake 8-10 
min. 

"A man wrapped up in himself makes a small bundle." 


APPLE CAKE 


2 C. ripe, raw apples, cut fine; add 1 C. sugar and let 
stand 10 min. Add 1 tsp. vanilla. Beat together \ C. 
Wesson Oil and 1 egg; pour over apples. Add l£ C. 
flour and 1 tsp. soda which have been sifted together. 
Mix in 1 C. nuts. Bake in 350° oven for 30 - 40 min. 

(This is a real moist cake and can be baked several days 
ahead. Very fine for picnics.) 


Betty Hayes 


PINEAPPLE REFRIGERATOR CAKE 


C. butter 
1 C. sugar 
3 tsp. cream 
1 C. chopped nuts 


1 C. crushed pineapple 
1 egg (beaten til light) 
2^- C. vanilla waffers 
(finely crushed) 


Cream butter and sugar together. Add egg, cream and pine¬ 
apple. Line or place a layer of crumbs about ^ " deep on 
the bottom. Over this pour 3-4 tbsp. of juice and pine¬ 
apple mixture; add second layer of crumbs and mixture. 

Put whipped cream on top and sprinkle with nuts. Freeze. 

Serves 6-8 


Betty Jo Durben 


DATE CAKE 


Cook together: §■ lb. dates, cut in small pieces; 
1 C. boiling water 


Mix: 

1 C. sugar 

1 tbsp. melted butter 
1 egg 
C. milk 


1C. flour 
1 tsp. baking powder 
1 tsp. soda 
\ C. nuts 


Add hot mixture and beat. Bake about 25 min. in large pyrex 
cake pan at 350°. While baking make filling of: g- lb. 
dates, cut in chunks; 1 C. sugar; g- C. nuts; 3/4 C. boiling 
water. Bring this to a boil; cook about 5 min. Spread over 
hot cake. 


"Procrastination is an evil that always catches up with us 
at the last minute." 


Ruby Van Amburg 


IRUIT CAKE 


1 pkg. Date Bar Mix 
2/3 C. hot water 

3 eggs 
C flour 

3/4 tsp. baking powder 

2 tbsp. light molasses 


2 tsp. cinnamon 
^ tsp. nutmeg 
\ tsp. allspice 
1 C. walnuts 
1 tsp. cloves 

1 C. chopped candied fruit 


Combine date mix with hot water. Add crumbly mix, eggs, 
flour, baking powder, molasses and spices. Blend well; 
fold in fruit. Bake 1 hr., 20 min. at 323°. Glaze 
lightly and store at least l£ weeks. 


Bob Williams 


FLUFFY UNCOOKED WHITE ICING 


2 egg whites - 5 - C. white Karo syrup 

1/3 tsp. cream of tartar 1 tsp. vanilla 

5 - C. sugar 

Beat egg whites and cream of tartar until stiff. Add 
sugar gradually, beating well. Beat in Karo syrup and 
vanilla. Beat until thick enough to spread. 

Will frost a layer cake or a large loaf cake. 


Wilma Anderson 


1 C. shortening 

2 C. brown sugar 
2 eggs 


ICE BOX COOKIES 

S 3 C. flour 
1 tsp. soda 
1 tsp. vanilla 
1 C. nuts 


Mix and form in long rolls. Wrap in waxed paper and chill 
Slice and bake in moderate oven, 7-10 minutes. 


Evelyn Snith 






TREASURE CRISPIES 


3/4 C. soft shortening 

1 C. brown sugar 

£ C. granulated sugar 

2 eggs 

1 tsp. vanilla 

1 C. flour 

3/4 tsp. baking powder 
§- tsp. salt 

2C. oatmeal, uncooked 
(quick or old fashioned) 

1 C. gumdrops, cut in half 
£ C. chopped walnuts 


Beat shortening and sugars until creamy. Add eggs and 
vanilla; beat well. Sift flour, baking powder and salt. 
Add to creamed mixture; mix well. Stir in oats, gumdrops 
and walnuts. Drop by tsp. onto ungreased cookie sheets. 
Bake in 375° oven, 12 - 15 minutes. Cool 2 minutes before 
removing from cookie sheets. Makes 5 dozen. 


Vicki Simmons 



COOKIES 


i C. soft shortening 2 egg yolks 

3/4 C. brown sugar 1 tsp. vanilla 

Sift and stir in 2 C. flour, £ tsp. salt. Roll into l n 
balls. Dip balls in slightly beaten egg whites. Roll in 
finely chopped pecans. Place l n apart on ungreased 
baking sheet. Bake at 330°, 5 minutes; remove from oven 
and press finger into top of cookie. Return to oven and 
bake for 5 more minutes or until slightly brown. Fill 
cookie with icing. 


Mrs. Edgar Reveal 


HELLO DOLLY COOKIES 


1 stick oleo 

2 C. graham cracker crumbs 
1 , 6 oz. pkg. butterscotch 

morsels 


1 , 6 oz. pkg. chocolate 
morsels 
1 C. pecans 

1 can Eagle Brand Milk 
(sweet and cond.) 


Melt oleo in a 13^- x 9^ n pan, which you bake in. Sprinkle 
graham cracker crumbs over oleo; spread both morsels 
evenly over mixture; then sprinkle nuts. Last, pour milk 
over the top and bake at 350° for 20 min. Cool in pan and 
cut while warm. 


"Let the words of my mouth and the meditation of my heart 
be acceptable in thy sight." Psalms 19:14 


Nancy Carmen 




CHOCOLATE CHIP-OATMEAL COOKIE 


1 3/4 C. flour 
1 C. shortening 
3/4 C. brown sugar 
3/4 C. granulated sugar 
1 tsp. hot water 


2 eggs (unbeaten) 

1 tsp. salt 
1 tsp. soda 

1 C. ea.: oats, chocolate 
chips and nuts 
1 tsp. vanilla 


Sift flour and salt; set aside. Cream shortening until soft 
add sugars gradually, mixing well. Add eggs, one at a time, 
beating well after each addition. Dissolve soda in hot 
water, add to creamed mixture along with dry ingredients. 

Add oats, chocolate chips, nuts and vanilla. Blend, bake 
on cookie sheet at 350° for 20 minutes. 


June Rader 


DIXIE'S OATMEAL COOX 


1 C» meat drippings 
(I use. bacon grease) 
1 C. sugar 
3 eggs 

1 C. applesauce 
1 C. chopped nuts 


1 tsp. soda. 

1 tsp. cinnamon 

2 C. raw oatmeal 
2 C. flour 

1 C. chocolate chips 


Mix: grease, sugar, eggs and applesauce; add to dry 
ingredients. Bake, 375° for 10+ minutes. 

"God is love!" 


Dixie Gramke 



CARROT COOKIE 


3/4 C. sugar 
1 C. shortening 
1 egg 

1 C. cooked carrots 


2 tsp. baking powder 
^ tsp. salt 
1 tsp. vanilla 
tsp. lemon 


2 C. flour 

Mix as written. Drop by tsp. onto greased cookie sheet. 
Bake 375°, 15 minutes. 

Icing: powdered sugar, orange juice, orange rind - 
glaze consistency. 




BUTTERSCOTCH MORSEL COOKIES 


Sift together: l£ C. flour, 1 tsp. soda, 3/4 tsp. salt 

Cream: 1 C. shortening, 3/4 C. brown sugar, 3/4 C. sugar 

Add: 2 eggs (beaten), 1 tbsp. hot water, 1 tsp. vanilla 

Add sifteti ingredients to creamed ingredients and eggs; then 
add 2 C. oatmeal and 1 pkg. butterscotch morsels. Put or^ 
baking sheet by dropping from tsp. Press gently to 40 
flatten slightly. Bake at 375° for 10 minutes. 

"Man shall not live by bread alone, 

Our Lord and Master said; 

But by the living Word of God, 

Our sould must needs be fed." 


01 a v 




3 tbsp. cocoa 
2 C. sugar 
g- C. milk 

hr stick butter or oleo 


£ C. peanut butter 
3 C. uncooked oatmeal 
(regular or minute) 
1 tsp. vanilla 


Melt together: cocoa, sugar, milk and butter in top of 
double boiler. Remove from stove. Mix remaining in¬ 
gredients and add to hot mixture. Drop on wax paper to 
set. May be refrigerated until serving. 


“Tu God I will praise his word, in God I have put my trust; 
I will not fear what flesh can do unto me." Psalms 56:4 


Carrie Foree 
Pam Bryant 


LASAGNE 


2 #2£ Cans tomatoes 
2 sm. Cans tomato paste 
tsp. salt 
2 tsp. oregano 
tsp. pepper 
1 ^- tsp. onion salt 
1 C. minced onion 
1 clove garlic (minced) 

1/3 C. half mi salad oil 


1 tsp. salt 

1 lb. Mozorella cheese 
\ C. grated Parmesan cheese 
5 - lb. Lasagne noodles (2 boxes) 
3/4 lb. Ricotta cheese or 
Trim cottage cheese 

1 lb. ground beef 

2 tsp. monosodium glutomate 
sugar, added to sauce, to taste 


Combine tomatoes and next five ingredients; start simmering 
uncovered . In skillet saute' onion and garlic in oil until 
lightly brown - add meat, MSG, and salt. Cook until meat 
loses red color. Add to sauce and simmer 2 - 2£ hours or 
until thickened. Meanwhile, cook lasagne noodles according 
to package directions. Drain noodles and separate. Heat 
oven to 350 °. -over 



In bottom of pan (8x13" or 2 small ones) place several 
spoonsful of sauce, then a layer of noodles, a layer of 
cheese, noodles, and so on - placing noodles every other 
layer. Top with sauce. Bake 45 minutes at 350°. Serves 
6 - 8 . 

Paul says: "For me to live is Christ, to die is gain.* 

Phillipians Is21 


Casey Hawks 


CHURCH HAM LOAF 


3J- lbs. ground veal or beef l£ C. cracker crumbs 


3/4 lb. ground smoked ham 
6 tbsp. catsup 
6 tbsp. horseradish 


3 beaten eggs 

l£ C. milk, 2 tsp. salt 

1 C. mushrooms 


Place a few strips of bacon in a baking pan; form the 
loaf on top; then place 2 strips of bacon over top. 
Bake this loaf for 3 hours at 350°, covered. 

Will serve 15. It can easily be doubled or tripled 
and baked in a large roaster. Slices perfectly. 


Mrs. Hattie Clark 


VEAL PARMESAN 


1 lb. thinly sliced 
veal cutlet 

1 egg, slightly beaten 
£ C. dry bread crumbs 

2 tbsp. shortening 

1 Can (10£ oz.) tomato soup 
condensed 


4- C. water 

C. minced onion 
garlic 
dash thyme 
4 oz. thinly sliced 
Mozorella cheese 
2 tbsp. grated Parmesan 
cheese 


Dip veal in egg and bread crumbs; brown in shortening. 
Place veal in shallow baking pan (12x7£x2 n ) or (9 n sq. 
Blend soup, water, onion, garlic and thyme. Pour over 
veal. Top with Mozorella cheese; sprinkle Parmesan 
cheese over top. Bake at 350° for about 30 minutes. 

"When down in the mouth, remember Jcnah - he came out 
all right." 

Marilyn Johnson 


BAKED HASH 


3 C. left-over mashed potatoes 
2 C. left-over roast (cut up) 

1 C. milk 

Stir all together, add more seasoning if desired. Place 
in greased baking dish, top with cheese and bake 30 - 40 
minutes at 350°. 

"Oh! Dear Heavenly Father, please do bless me with 
Dear, True Friends and bring my loneliness to an end. 

Help me to meet those who would like to be new friends 
with me. Teach me the real secret of True Friendships 
to always treat others as I want them to treat me. Amen" 


btyrtle Lambert 


MEATLOAF WITH PIQUANT SAUCE 


2 lbs. hamburger 
4 soda crackers, finely crushed 
1 egg 

1 tbsp. Worcestershire sauce 


£ sm. onion, diced 
C. catsup or 
piquant sauce 
salt and pepper 


Mix all ingredients well and shape and place in a 
2 qt. casserole or loaf pan. Bake at 375° for 20 minutes. 
Pour off accumulated liquid and pour on saucej then 
bake another 20 - 25 minutes. 


PIQUANT SAUCE 


C. catsup 

3 tbsp. brown sugar 


1 tsp. dry mustard 
tsp. nutmeg 


-over 


Mix ingredients well and pour on meatloaf. If you want 
some to add to the meatloaf proper, make a double recipe. 

"If you're not as close to God as you once were, guess 
which one moved I" 


Linda Fitz-Roy 


HAMBURGER CHOW MEIN 


2 lb. hamburger 
1 onion 

1 C. rice 

1 Can mushroom soup 

3 tbsp. soy sauce 


1 C. water 
1 Can bean sprouts 
1 Can cream of chicken soup 
1 lg. Car Chow Mein noodles 
(also can use celery or 
green peppers) 


Fry hamburger and onion until brown. Add rest of ingredients 
except Chow Mein noodles. Mix well. Bake at 350°, 45 min. 
Serve over noodles. Serves 8. 


And I say unto you, "Ask, and it shall be given you, seek and 
ye shall find, knock, and it shall be opened unto you." 

Luke 11:9 


Shirley Deubner 



-FAVORITE ETHIOPIAN FOOD 
HAMBURGER WUT 


1. 2 lbs. hamburger, browned. 

2. Chop 4 C. onions very fine. Cook in own liquid briefly. 

3. Add 1/3 C. bere-bere (ground red pepper or Cayenne). 

4. Add 1 sm. Can tomato paste to onions. 

5. Add approximately 1 C. water 

6. Add 1 C. spiced butter.* 

7. Add 2 tsp. black cumin. 

8. Add 1 tsp. ginger 

9. Add hamburger to mixture and liquid. 

10. Add 1 tsp. blended black pepper, bere-bere, cumin, cloves 

and cinnamon. 

11. Add approximately 2 C. water. 

12. Add 2 tsp. salt. 

13. Cook up until 1 hour. 

14. Remove from heat, add whole, hard-boiled eggs (allow 

one for each serving). 


-over 


*Spiced butter: garlic, sacred basil, ginger, tumeric, 
added to 1 C. butter. 


Donna Elliston 


BEEF MOZELLA 


1 lb. ground beef 

green pepper 

salt and pepper to taste 

Mix and brown in skillet. Add 1 can tomato sauce, 1 can 
cream of mushroom soup, 1 C. celery (if desired), 1 box 
frozen peas, 1 medium pkg. noodles already cooked. Mix 
together and put into a casserole. Bake at 325° for 45 
minutes. Serves 10-12. 


"If all the crutches in the world were laid end to end, 
there still wouldn't be enough for the lame excusesI" 


Lavina Bull 


MUSHROOM MEATLOAF 


Combine: 

£ C. mushroom soup 
lb. ground beef 
C. dry bread crumbs 
C. shopped onions 


2 tbsp. chopped parsley 
1 beaten egg 
tsp. salt 
dash of pepper 


Shape into loaf or pack lightly in greased pan. Bake at 
350° for about 1 hour. 

For sauce: blend rest of soup with £ C. pan drippings, 
heat; serve with loaf. Approx. 6 servings 

(I prefer to use all of the soup in the mixture and 
use no sauce.) 


"If I were limited to just one thing I could teach a child - 
I'd teach him to smile." Country Parson 

Sandra Wood 


MEAT LOAF 


l£ lb. hamburger 
£ lb. sausage 
sm. diced onion 
1 tsp. Accent 
£ tsp. salt 
dash pepper 


2 tbsp. brown sugar 
£ Can tomato sauce 
2 tbsp. catsup 

1 egg 

1 C. fresh bread crumbs 
(moistened thoroughly 
with milk) 


Put milk and bread crumbs in mixing bowl first - then 
remaining ingredients. After mixing thoroughly, put in 
greased baking dish. Bake covered at 350° for 45 minutes, 
then uncovered for another 30 - 45 minutes, same temp. 


Barbara Clay 


SCALLOPED CHICKEN 


1, 6 - 8 lb. stewing hen 
10 slices toasted bread 
4 eggs (more eggs, better 


3 C. milk 

1 3/4 C. chicken broth 


salt to taste 
pepper to taste 


it tastes) 


Stew hen until well done; pull meat from bone. Mix light 
and dark meat all together. Cut toasted, cooled bread into 
fine cubes. Mix chicken broth, milk and make thickening with 
flour to make a rather heavy sauce. Add well-beaten eggs 
to £ of the sauce; stir all together. Salt and pepper to 
taste. (This should be a rather heavy-gravy sauce, but not 
thick.) Line pan (11x18x3") with butter then add cubed 
toast over bottom. Alternate chicken sauce and cubed 
toast until pan is within of top. End with sauce. Cover 
with thin coating of cracker dust. Bake at 350° - 375°, 30 - 
40 minutes or until well set and lightly brown. 

Marjorie Powell 


CHICKEN AND RICE CASSEROLE 


Chicken 1 Can Cream of Celery Soup 

2 C. Minute Rice l£ C. water 

1 Can Cream of Mushroom Soup 1 pkg. Lipton Dry Onion Soup 

Salt and pepper chicken peices. Place uncooked rice in 
bottom of baking dish; place chicken pieces on top. Pour 
mixture of water and canned soups over all (be sure liquid 
gets under chicken). Sprinkle dry soup mix over top of 
casserole. Cover with foil. Bake at 350°, 2£ hours. 

"Wait on the Lord, be of good courage, and he shall 
strengthen thine heart." 

Psalms 27:14 


Dorothy Meadows 


CHICKEN CASSEROLE 


1, 3 - 4 lb. hen 
l£ C. diced celery 
1 minced onion 
l£ C. cubed cheese 
\ tsp. pepper 


£ tsp. salt 

1 Can mushroom soup 

2 beaten eggs 

4 C. rolled Ritz Crackers 
6 C. chicken broth 


Stew hen; cut into medium pieces. Add all ingredients 
except 1 C. Ritz Cracker crumbs. Mix well and pour into 
greased baking dish. Cover with remaining cracker crumbs 
and bake at 350°, 45 minutes. Serves 24 


Betty Hayes 



OVEN FRIED CHICKEN 


Dip cut up fryer pieces in melted garlic butter and then 
roll in crushed potato chips. Bake on foil-lined cookie 
sheet 1 hour, 15 minutes at 350°. 

“He has showed you, 0 man, what is good; and what does 
the Lord require of you but to do justice and to love 
kindness and to walk humbly with your God.“ Micah 6:8 


Polly Snyder 


BAKED CHICKEN 


Cut up chicken. Add 1 can of celery soup and 1 
chicken soup. Salt and pepper to taste. Add £ 

milk. Sprinkle parmesan cheese over all. Bake 
oven for 2 hours. 


can of 
C. rich 
in 275° 


Hattie Clark 


PORK CHOPS AMBROSIA 


Brown pork chops. Add 1 C. orange juice, 1 1/3 C. Minute 
Rice and 1 Can Cream of Mushroom Soup. Bake at 350° for 
30 minutes or until rice is tender. 

(May also be cooked in electric skillet.) 

“The Lord is my Shepherd, I shall not want.** Psalms 23:1 


Margreat Washmon 


BAKED PORK CHOPS 


1 egg 

1 tsp. salt 

3/4 tsp. celery salt 

1 green pepper, chopped 


£ onion, chopped 
3 C. soft bread crumbs 
6 pork chops 
3 tbsp. water 


Beat the egg; add seasoning, pepper and onion. Mix well; 
add bread crumbs and mix. Put water in bottom of baking 
dish. Place pork chops in dish. Place bread mixture on 
top of each. Bake l£ hours at 325° in covered pan. Serves 


6 . 


Matthew 5:3-10 


Mrs. Elsie Crawford 


CORNED-BEET STAG SANDWICHES 


1 C. biscuit mix £ 

1 12 oz. can corned beef, \ 

chilled 1 

1 tbsp. salad dressing 5 

1 tbsp. mustard 


C. ripe olives, sliced and/or 
med. onion, diced fine 
lg. tomato, thinly sliced 
slices American cheese, 
halved diagonally 


Prepare biscuit mix according to package directions for 
rolled biscuits. Roll to a 12x7* rectangle, about 3/8* thick. 
Place on ungreased baking sheet. Cut corned beef in 10 
slices; arrange over dough. Mix mayonnaise and mustard; 
spread over meat. Sprinkle with olives and/or onion. Bake 
in hot oven (425°) 10 minutes. Top with tomato slices, dash 
with pepper. Arrange cheese slices over tomatoes. Return 
to oven till cheese melts, about 5 minutes. Cut in 6 to 8 
squares. Serves 4. 

Barbara Nichols 


CHILI 


2 lbs. ground beef 1-2 Cans Van Camps Chili 

2 Cans tomatoes, Beans - 2 are better 

mash with fork 1 pkg. Williams Chili Seasoning 

1 med. Can tomato juice 
(about £ of lg. can) 

Brown ground beef; salt and pepper to taste. Drain grease, 
add tomatoes, chili seasoning, chili beans and tomato 
juice. Simmer at least one hour. 

"My little children, let us not love in word, neither in 
tongue; but in deed and in truth. w I John 3:18 


Marye Folkerts 


CHILI 


2 lb. ground beef 

1 onion 

2 cloves garlic 


1 #2 Can tomato puree 
Chili powder to taste 
Salt to taste 


Cornstarch in cold water for thickening 

Cook beef, onion and garlic in water to cover until 
well done - 1 hour or more. Add puree, chili powder and 
salt. Use enough cornstarch thickening to give body to 
mixture. Serve with or without beans or over spaghetti, 

"There is nothing more beautiful than a rainbow, but it 
takes both sunshine and rain to make it." 


Clara Webb 


BEEF AND NOODLE CASSEROLE 


1 8 - 9 oz. pkg. noodles, 
cooked and drained 
£ C. or more diced sharp 
cheese 

C. mushroom soup (l£ cans) 


1 lb. ground beef 
3/4 C. chopped onion 

C. milk (or little more) 
C. sliced ripe olives 
1 lg. can Chow-Mein noodles 


Saute meat and onion until lightly browned. Add cooked and 
drained noodles, soup, mild, olives, cheese and salt and 
pepper to taste. Spread in large, loaf cake pan. Bake 
350° for 15 - 20 min. Then, cover with Chow Mein noodles 
and bake 20 minutes more. Serves 8. 


Fannie Ramsey 


FORRESTER'S STEW 


1 lb. ground beef 
■fa C. chopped onion 
1 tsp. salt 
1 tsp. pepper 
1 tsp. oregano powder 


1 tsp. parsley flakes 

2 15 oz. Cans red kidney beans 
2 pkg. frozen mixed vegetables 
1 Can tomato soup 

1 Can water 


Brown ground beef in heavy skillet. Add onion and cook 
till tender. Drain fat and put onion, ground beef mixture 
in a 4 qt., heavy saucepan. Add remaining ingredients and 
cook slowly for 45 minutes or until vegetables are tender. 


Ilene Huffman 


GREEN BEAN BAKE 


2 med. Cans French-Style Green Beans 
2 Cans celery soup 
1 Can cheese soup 

1 pkg. onion rings (frozen or canned) 

Mix soups together; layer in buttered casserole dish with 
green beans - ending with soup on top. Top with onion 
rings. Bake 45 minutes to 1 hour at 350°. 

"You cannot please all the people all the time; but . . 

You can please part of the people part of the time." 

From old teacher 


Sonja Shelton 



EASI BAKED BEANS 


2, 21 oz. Cans pork and beans 
3/4 C. brown sugar 
1 tsp. dry mustard 
3-6 slices bacon, cut in pieces 
C. catsup 

Erpty 1 Can pork and beans into bottom of greased bean 
pot. Combine sugar and mustard; sprinkle half of mixture 
over beans. Top with remaining beans. Sprinkle rest of 
sugar-mustard mixture, chopped bacon and catsup over beans. 
Bake, uncovered, at 325° for 2£ hours. Serves 8. 

"A knocker never wins; a winner never knocks!" 


Barbara Nichols 


FRUIT CRUNCH 


Mix together: 1 box Jiffy (white or yellow) Cake Mix, 
£ C. oatmeal, £ C. nuts. 

Put any kind of fruit, seasoned and thickened into a 
9x9" baking dish. Sprinkle above mixture over it. 

Melt 1 stick oleo; pour over top. Bake until brown - 
45 minutes, at 350°. 


Billie Swanson 


MYSTERY PIE 




3 egg whites, beaten real stiff; then add 1 C. sugar. Beat 
until sugar is dissolved. Ibid in 20 crushed Ritz Crackers, 
3/4 C. nuts, £ tsp. baking powder and 1 tsp. vanilla. Put 
in a greased pie tin. "Bake 30 minutes at 350°. Before 
serving, put topping on and let set a few hours. (Topping 
is Cool Whip). 

"Be not simply good - be good for something." Thoreau 


Lenna Anderson 




"CAN-DO" PURF PASTRY 

1 C. oleo 

Ifa C. flour 

fa C. dairy sour cream 

Cut oleo into flour until completely mixed. Stir in sour 
cream until thoroughly blended. Divide dough into 2 parts; 
wrap each and refrigerate 8 hours or overnight. Heat oven 
to 350°. Roll pastry on well-floured board. Refrigerate 
scraps before rerolling. Bake on ungreased sheet. Use when 
puff pastry is called for. 

Poppits : 

Roll 1 part pastry to 1/16". Cut into 2" rounds.' Cut 
small hole in center of half the rounds. Brush with Sugar 
Glaze and place on top of plain round. Rill hole with 
^ tsp. preserves (apricot is our favorite). Prepare 2nd 
part same way. Bake 20 - 25 minutes at 350°. -over 




Sugar Glaze : Mix 3 tbsp. sugar with 1 tbsp. water. (I 
use fingertips to apply it.) 

These are best when served at least two hours after baking, 
NEVER hot! 

Isaiah 40:28-31 


Elenora Rea 



FRENCH PEACH TART 


□ 



1 pkg. vanilla instant pudding (lemon may be substituted) 

1 C. milk 
1 C. sour cream 

% tsp. almond extract (omit if lemon is used) 

1 Can (1 lb., 14 oz.) cling peach slices 

Combine pudding mix with milk and sour cream and almond ex¬ 
tract in bowl, as per pudding directions. Pour into large, 
cooled crust. Let stand 5 minutes. Drain syrup from peaches 
into a 2 C. measure. Cut any thick slices in half, length¬ 
wise. Arrange peaches, slightly overlapping, on pudding. 

Blend 2/3 C. peach syrup slowly into 1 tbsp. cornstarch in 
a small sauce pan. Cook, stirring constantly, until mixture 
thickens and boils 3 minutes. Add 1 tbsp. lemon juice. 

Spoon over peaches to glaze; chill. Before serving, garnish 
with cone in center of C. flaked coconut. 

Lavina Bull 






CREAM PIE 


1, 3 0Zo pkg. Phili. cream cheese 
5 - C. powdered sugar 
g- tsp. vanilla 
1 C. whipping cream 
1 Can prepared cherry pie filling 

Whip cream; fold in remaining ingredients (except pie 
filling) carefully. Pour part into prepared pastry or 
graham cracker pie shell; decorate with remainder. Chill 
overnight. Pour cherries on top after chilling. 

"Eternal Father, grant that I may not so much seek to be 
understood as to understand. Grant that I may not criticize 
my neighbor until I have walked a mile in his moccasins. 

This I ask in Christ’s name. Amen" Morning Prayer 


Patricia Gale 



CHERRY ANGEL TREAT 


1 C. sifted confectioners' sugar 
1 , 3 oz. pkg. cream cheese, softened 
1 , 2 oz. envelope, dessert topping mix 
5 C. (7 oz.) angel cake cubes 
1 Can (1 lb., 5 oz.) cherry pie filling 

In a large mixing bowl, gradually add confectioners' 
sugar to cream cheese - beating till fluffy. Prepare 
topping mix according to package directions; fold into 
cream cheese mixture. Fold in angel cake cubes. Turn 
into llx7xl£" baking pan. Spread cherry pie filling over 
top. Cover and chill 3 hours. 


Reva Hooper 


CHERRY PUDDING 

Mix together in mixing bowl: 1 C. flour, 1 C. sugar, 

1 tsp. soda, 1 tsp. salt. 

In another bowl, mix well: 1 egg, 1 C. nuts (or less), 
1 C. cherries and juice, 1 tbsp. melted butter. 

Stir well and pour into dry ingredients. Mix until 
blended. Spread in pan thick. Bake at 350° for 
about 35 minutes. 

Cook until it thickens: ^ C. brown sugar, ^ C. warm 
water, ^ tsp. soda, 1 tbsp. butter, \ tsp. vanilla, 

1 tbsp. flour. 

When thickened, cool and beat for a few seconds. Pour 
over pudding as glaze. 


Roberta James 


CHEESE CAKE 


1, 8 oz. pkg. cream cheese (soft, room temperature) 

1 pkg. lemon Jello 

1 med. lemon (or 2 tbsp. lemon juice) 

1 C. sugar 

1 lg. Can evaporated milk (cold, refrigerated overnight) 

One hour before making, mix Jello with 1 C. boiling water; 
let cool to room temperature. 

Prepare crust: 1§- C. graham cracker crumbs, £ C. melted 
butter or oleo, 1 tbsp. sugar. Mix well and pat into bottom 
of glass dish, 11x8x2”. 

Mix cream cheese and sugar well; add Jello and lemon juice. 
In a large mixing bowl whip evaporated milk until it stands 
in peaks, ibid in cream cheese and jello mixture. Pour 
into crust. Sprinkle with dry graham crumbs or nuts. 
Refrigerate at least four hours before serving. -over 




"The world has many happy folk - who smile each day they 
live - because they've found that happiness depends on 
what you give. 

For a givin' man is different - from his neighbors in 
the pod - when his thoughts are of his brothers then 
he's closest to his GODl" 


Dorothy M. Krisher 


RASPBERRY CREAM 


1, 3 oz. pkg. raspberry Jello 1, 10 oz. pkg. frozen 
1 C. boiling water raspberries, thawed 

£ pt. vanilla ice cream, 
softened 

Dissolve Jello, stir in raspberries and ice cream. 
Refrigerate 20 minutes, until set. Serves 4» 


Casey Hawks 


EROZEN STRAWBERRIES AND ICE CREAM 

1 sm. pkg. frozen strawberries C. sugar 

2 egg whites C. vanilla wafers 

£ gallon ice cream or milk (or more), crushed 

Spread 9x13" pan with part of wafer crumbs; then spread 
with ice cream (by cutting £ gallon in approximately 
1" slices). Beat egg whites and sugar well in a large bowl 
add thawed berries and beat 15 minutes. Place on top of 
ice cream; sprinkle remaining crumbs on top; freeze. 

n . . .do not be anxious about, tomorrow, for tomorrow will 
be anxious for itself. Let the day's own trouble be suf¬ 
ficient for the day." Matthew 6;34 


Mary Ellen Crawford 


CRANBERRY FLUFF 

pkg. cranberries, ground 
\ C. sugar 

4 C. miniature marshmallows 
Mix together and chill overnight. 

Add: 1 chopped apple, 1 C. nuts, 1 C. whipped cream. 

Mix all ingredients together and serve. 

"He has your name in His heart ... do you have His 
name in your heart?" 


Melva Putman 


STRAWBERRY SHERBERT 


6 Cans strawberry pop 
1 Can Eagle Brand Milk 
1 lg. or sm. pkg. strawberries 

Mix together and freeze in ice-cream freezer. 

“Use what talents you possess; the woods would be very 
silent if no birds sang there except those who sang best 


Lavina Bull 


JELLO SALAD 


1 C. boiling water 1 C. grated cheese 

l pkg. lemon Jello (American or longhorn) 

l sm. Can crushed pineapple 

1/2 C. nuts l C. heavy cream, or 

1 pkg. dream whip 

Dissolve Jello in water. When partly set, whip. Whip 
cream and combine with Jello. Add rest of ingredients 
and chill. 

"Ask, and it will be given you; seek, and you will find; 
knock, and it will be opened to you.. For every one who 
asks receives, and he who seeks finds, and to him who 
knocks it will be opened. " Matthew 7:7, 8 

Wilma Elston 


BLUEBERRY JELLO 


2 boxes dark Jello (concord grape) 

1 lg. Can crushed pineapple 
l Can of blueberries 
1/2 C. nuts 

Add to Jello 2 C. boiling water and liquid from pineapple 
and blueberries. Save l C. of liquid and set aside. Add 
fruit and nuts. Set well. Prepare l pkg. Dream Whip as 
directed. Add l C. reserved liquid; put on top of Jello. 


Marva Reeves 


SALAD 


1 pkg. lime Jello 

1 pkg. lemon Jello 

2 C. hot water 

l sm. carton (12 oz. ) 
cottage cheese 


l C. mayonnaise 
l, #2 Can crushed pineapple 
(do not drain) 

1 Can sweetened cond. milk 
1/2 C. chopped nuts 


Mix everything together; let set until firm. 

"The Light of God surrounds me; the Love of God enfolds me 
the Power of God protects me; the Presence of God watches 
over me. Wherever I am, God is!" 


Norma Sutton 


BEET SALAD 


2 boxes cherry Jello 

l, 16 oz. Can pickled, diced beets 

l, 16 oz. Can crushed pineapple (drain off juice) 

Dissolve Jello - omitting 1/2 C. water. Add 1/2 C. liquid 
from pickled beets. When Jello begins to set, add beets 
and pineapple. 

"The Lord is my shepherd, I shall not want. " Psalms 23:1 


Opal Stallings 


BAVARIAN JELLO 


2 pkg. strawberry Jello 1, #2 Can crushed pineapple 

1 pt. whipping cream 1/2 - 1 C. nuts 

(pecans or black walnuts) 

Put the 2 packages of Jello in a large mixing bowl; mix as 
directed; place in refrigerator until not quite set. Whip 
the cream, adding sugar, vanilla and salt to taste. Beat 
Jello with mixer, adding in the whipped cream. Drain juice 
from the pineapple and mix into the Jello and whipped cream; 
add nuts. Put into Tupperwear and place in refrigerator. 

"Happiness is as a butterfly, which, when pursued, is always 
beyond our grasp, but which, if you will sit down quietly, 
may alight upon you. " 


Phyllis Cable 


ORANGE CHEESE SALAD 


1 lg. box of orange Jello 

1 C. hot water 

l t 8 oz. pkg. cream cheese 

Mix in mixer. Add 1 tsp. of vanilla. Let partially set. 
Add 1, 12 oz. bottle of 7-Up; let partially set. Add 1 
can drained, crushed pineapple. Set. 


Ruth Nelson 


CHEESE AND PINEAPPLE SALAD 


1 tbsp. (1 envl. ) unflavored 1 C. crushed pineapple, 

gelatin drained 

1/4 C. cold water 1 C. American cheese, 

3/4 C. sugar grated 

1/2 C. pineapple syrup 1 C. heavy cream, whipped 

(2 C. Dream Whip) 

Soften gelatin in cold water. Dissolve sugar in pineapple 
syrup over low heat; add gelatin; stir until dissolved. Chill 
until partially set; add cheese and pineapple. Fold in 
whipped cream. Turn into 1 qt. mold. Chill until firm. 


Violet Thurston 


PINEAPPLE JELLO SALAD 


1 1/4 C. crushed pineapple 1 C. evaporated milk 
t, 3 oz. pkg. lemon Jello l tbsp. lemon juice 
l C. sugar 1/2 C. nuts 

Bring pineapple to a boil. Stir in Jello until dissolved. 
Mix in sugar; let cool in dish. Beat milk with lemon juice 
Pour on top of gelatin and mix. Add nuts and mix. Chill. 

"How much above good housekeeping is good homemaking! 

Our Daily Bread 


Susan Matthews 


YUM! YUM! SALAD 


Mix and chill until syrupy: 
1 pkg. lemon gelatin 
1C. hot water 
1/2 C. cold water 


2 tbsp. vinegar 
2 tbsp. sugar 
1/2 tsp. salt 


Add: 

1C. drained, crushed pineapple 
1/2 C. grated American cheese 

1/2 C. whipped cream (measured before whipping), or 
1 pkg. Dream Whip 


Blend all together and chill. 


"I can do all things through Christ which strengtheneth me. 

Philippians 4:13 

Darlene Foster 


GLORIFIED RICE 


2 C. cooked rice 1/2 C. min. marshmallows 

1/2 C. sugar l pkg. whipped topping 

1/2 C. crushed pineapple Marschino Cherries 
well drained and chilled 

Cook rice and chill. Whip topping according to directions 
and chill. After all ingredients are chilled, combine 
them in a large bowl. Add sugar and marshmallows; 
whip thoroughly. Marschino cherries may be added for 
color. Chill until ready to serve. 


Lynda Graybeal 


HEAVENLY RICE 


2 C. cooked, cooled rice 1 C. crushed pineapple 
2 tsp. sugar 2 C. whipped topping 

(l envelope) 

Mix all ingredients together and chill. 

"A grudge is too heavy a load for anyone to carry!" 


Thelma Hays 


RICE SALAD 


2 2/5 C. hot, cooked rice 
(cooked in chicken stock) 

3 1/3 tbsp. French dressing 
1 oz. minced onion 

3/ 5 tsp. salt 

1/5 tsp. pepper 

13 tbsp. diced celery 


5 tbsp green peppers, chopped 
l oz. sour pickles, diced 

1 oz. sweet pickle relish 
7/8 oz. pimiento, diced 

2 hard cooked eggs, chopped 

6 2/5 tbsp. mayonnaise 


Combine rice, French dressing, onion, salt and pepper. 
Let stand 30 minutes. Add celery, green pepper, pickles, 
relish, pimiento, eggs and mayonnaise; toss lightly. 

Chill thoroughly. Serves 10. 

"Behold, how good and pleasant it is when brothers 
dwell in unity!" Psalms 133:1 

Mildred Lanfear 


2 C. cranberries 
1 orange 


CRANBERRY RELISH 


1 apple 
l£ C. sugar 

Put berries, apple and orange (quartered and cored, but 
not peeled) through food grinder, using course knife. 

Add sugar and let stand several hours. Keeps well refrigera¬ 
ted. 


Clara R. Hill 


LEMON SALAD 


1 sm. box lemon Jello 
1 C. boiling water 
Add j 1 pt. vanilla ice cream 
1/3 C. chopped nuts 
3/4 C. chopped celery 
1 Can crushed pineapple, drained 

Let set for a few hours. 


Barbara Wagner 


PAPER CUP FROZEN SALAD 


Combine together: 

2 C. commercial sour cream 
2 tbsp. lemon juice 

Fold into above: 

1, 8 oz. Can crushed pine¬ 
apple, drained 
1 banana, diced 


£ C. sugar 

4 drops red food coloring 
1/8 tsp. salt 

C. chopped pecans 
1, 1 lb. Can pitted Bing 
Cherries, drained 


Set paper cups in muffin tirs and fill with mixture; top 
with marschino cherries or nuts. Cover with plastic wrap 
and put into freezer for 1 day. Set out 15 minutes before 
serving. Makes 14 - 16 lg. paper bake cups full. 


Sonja Shelton 


HEAVILY HASH 


£ pt. whipping cream £ C. nut meats 

2 bananas 1 sm. Can crushed pineapple 

12 marshmallows 

Drain juice from pineapple - use only the pulp. Slice 
bananas and add nuts. Cut marshmallows into small pieces 
and add. Mix all together with the whipped cream. Cherries 
may be added if desired. 

"In every thing give thanks; for this is the will of God 
in Christ Jesus concerning you." I Thessalonians 5:18 


Mrs. Robert E. Martin 


APPLE SALAD WITH OLD-FASHION DRESSING 


1 egg £ C. milk 

1 C. sugar 1 tbsp. water 

2 tbsp. flour 

Mix thoroughly and cook over low heat until thick. Stir to 
keep from sticking. 

Add: 1 tbsp. vinegar, §- tsp. vanilla, drop of yellow food 
coloring. Mix thoroughly and cool before using. 

Dice 3 lg. apples with peelings. Mix with £ C. black 
walnuts. Pour dressing over mixture and mix well. Serve on 
a lettuce leaf. (This dressing has been "handed down" for 

3 generations.) 

"A good laugh is better than medicine. Learn to laugh - 
it pays." 

Ruth Morgan 


5-CUP SALAD 


1 C. mandarin oranges 1 C. miniature marshmallows 

1 C. sour cream 1 C, pineapple tidbits 

1 C. coconut 

Mix together; chill or serve. 

"The ladder of life is full of splinters - but they always 
prick the hardest when we're sliding down!" 


Lavina Bull 


CARMEL CORN 


firmly packed 
5- stick oleo 
tsp. salt 


1 1/8 C. brown sugar, 


1/6 C. dark syrup 
C. water 
1/16 tsp. soda 
3 qt. popped corn 


Cook sugar, salt, syrup and water in large pan to soft- 
ball stage. Add oleo; cook to hard-ball stage. Remove 
from fire, add soda. Pour over popped corn. Use a 
large, deep kettle tc mix well. Store in air-tight container. 

"God grant me the SERENITY to accept the things I cannot 
change, COURAGE to change the things I can - and the 
WISDOM to know the difference." 


Karen Finney 


\— 1 to\h- rj 


PEANUT BRITTLE 


C. sugar 
C. water 
C. syrup 

Boil to a hard crack; add g- C. or more raw peanuts and cook 
until light or medium brown (don't burn). Remove from fire, 
add 2 level tsp. soda. Mix and pour into pan, thinly. 

"Pout, don't spouti"' 


Gladys Ward 


BUTTERMILK FUDGE 


Mix in a large, deep pan; 
2 C, sugar 
1 C. buttermilk 


2 tbsp. white Karo 
dash of salt 


1 tsp. soda (in buttermilk) ^ stick butter 

Place on slow heatj will boil up quite a bit. Stir once 
in a while. Keep cooking for a minute cr two aft er it 
forms a ball when tested in cup of cold water. Cool. 

Add 1 tsp. vanilla and 1 C. nuts after beating, 

R In all thy ways acknowledge Him and He shall direct 
thy paths.* Proverbs 

*A smile means the same thing in any language.* 


Emma Jean Newland 


RUSSIAN TEA - INSTANT SPICED TEA 

2 C. dry Tang 2 C. sugar 

1 pkg. Twist (lemonade with 1 tsp. ground cloves 
sugar in powder form) 1 tsp. cinnamon 

1 C. dry instant tea 

Mix and keep closed until used. Use 2 tsp. cf tea in 
a cup with hot water - or to taste. 

"The only way to have a friend is to be one." Ehierson 


Betty Kelley 


PUNCH 


3 sm. Cans frozen lemonade 
12 lemonade Cans cf water 
1 lg. Can (46 cz.) Hawaiian Punch 
1 lg. Can (46 cz.) pineapple juice 
1 lg. bottle ginger ale 

Makes large punch bow]. 


Bob Williams 


“Children need models more than they need critics," 

“Never part without loving words to thirk of during your 
absence. It may be that you will not meet again in life,* 

Lavina Bull 


“God, give me a glory - And a workman's pride. 

You've get to have a glory - Or you're dead inside," -anon. 

Helen Jackson 


"What if your mind were like TV, 

Where ail your thoughts were plain to see? 

While others watched, what would they find - 
An honest, pure and Chr.i stlike mind? 

Or, would you have to hang the sign 

Of NETWORK TROUBLE all the time?*-Charlotte Parks Coursev 

Baltimore, Maryland 
Sonja Shelter.. 


